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ABSTRACT 

This guide provides information for estimating the 
amounts of food to buy to meet the required meal patterns for young 
children in child care centers under the Special Food Service Program 
for Children. A list is given specifying the minimum requirements for 
meals cr snacks approved for cash reimbursement by OSDA* A brief 
descrlt/iion of the required food components is included. Two methods 
for estimating the amounts of food needed are presented along with 
some information on can and jar sizes, substitution of can sizes, 
changing ounces to pounds, abbreviations and equivalent food 
measures. The largest part of the guide is devoted to a table which 
listx various foods in terms of: (1) the form in which they are 
obtained; (2) the size and description of a serving; (3) purchase 
units; and (4) purchase units of food to buy for 25 or 50 servings. 
(SDR) 
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MEAL PATTERNS FOP. 
YOUNG CHILDREN IN 
CHILD CARE PROGRAMS 

An s|vcifk'c! in :hc rcii'.ilanons lor :hc Spoc.al Vo^\\ 
SwiAJCc PioLMMin ti'i ( hiiilivu. hkmK or supplcnicntN 
scr\i*d hciVkivn meals (Mi:ick^^ appnnod for ca-^Ii 
roinshurscmcm b\ t SDA shall o»nta«n as a minimum 
ihc lolunving lood components in ihc anu.umt> hsicd: 







Children 


Fciod components 


1 Up to . vears 


3 up to 6 years 


BKI- VKtASl 






Milk, fluid * 


Vi cup 




Juice or fruit 


V4 cup 


i/> run 


Bread and or cereal*« 






enriched or whole grain 




1 s ^1 

* 2 Slice 


Bread 


• 2 Mice 


Cereal 


* 4 vUp 


> cup 








Si PPl .r.Mr.N i (S>At Kl 






Milk, fluid • or juice or 


1 \ /•iin 

- £ VMp 


' 2 cup 


fruit or vegetable 






Bread or cereal-* 






enriched or whole grain 




< 2 slice 


Bread 


* 2 slice 


I'ereal 


^ 4 cup 


3 cup 


M NtH OR SI PPER 




cup 


Milk« fluid ' 


hi cup 


Meat and or alternate 






(One of the following or combination 






to give equivalent quantities) 




1 1 2 ounces 


Cooked meat* pouitrv« or fish * 


1 ounce 


Cheese 


1 ounce 


1 ^ 2 ounces 


F.gg 


1 


1 

*4 cup 


Cooked dr> beans or peas 


> U cup 


Peanut butter 


1 tablespoon 


2 tablespoons 


Vegetable and ' or tr * * 


U cup 


1 2 cup 


B>ead , enriched or whole grain 


^ 2 slice 


^ 2 slice 


Butter or forfiHed margarine 


< 2 teaspoon 


« 2 teaspoon 



' InJuifcN tluK* i\pcs ..f ^^hi»k^ li'uf.it, sktm ot cultural buticimilk. Havoicd i>r unnavi>rcd. 

•Oi an cquivuknt soivin^j of womhiead. hisctuts. n>IK. mu«ins. dc made of cniichcd or wh .'e.gram 

• ( iu»Kcd lean me*it without bimc. 

* Must »ncUidc at least tv^t) kinds. 
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DESCRIPTION OF FOOD COMPONENTS 



BREADS AND CKREALS 

All breads, including cornbrcad, biscuits, rulls and muftli.N. must be enriched or made of 
whole-grain t»r enriched flour or meal to meet the bread requirement of the Special Food 
Service Program for Children. Bread must be served at lunch and supper, and may be 
served at breakfast and for the mid-njorning and mid-afternoon supplements (snacks). 

The si/e and ihapo of loaves and the thickness and numbiT of slices per loaf vary among 
bakers and localities. Breads, such as French and Vienna, differ in length and width; there- 
fore, the number of slices per loaf could not be determined. A serving of such breads 
should be ctimparable in amount to regular sliced bread 

Enriched or whi»lc-grain cereal may be served at breakfast alone or in combination with 
bread !«> meet the cereal bread requirement. Cereal may also be served as a mid-morning 
or mid-afternoon supplement (snack), but it cannot be used in place of bread at lunch or 
supper. 

Crackers or cookies made of enriched or whole-grain meal or flour may be served for mid- 
morning or mid-aftcrnoqn supplements but may not be served in place of bread at break- 
fast, lunch, or supper. Acceptable "fi>rmulated grain-fruit products*' meeting FNS alternate 
fiiod regulaiii>ns may be used at breakfast and for a mid-morning or mid-afternoon sup- 
plement. 1 hcsc products arc intended for use where kitchen facilities are not available for 
preparing and serving the regular breakfast or snack menus. They must meet USDA 
specifications. 

Macaroni products and rice may not be counted towards meeting the bread/cereal 
requirement. 



BUTTER OR FORTIFIED MARGARINE 

Butler or fortified margarine may be used as a spread on bread, as a seasoning, or in 
preparation of other ftjods in the lunch. One-half teaspoon of butter or fortified margarine 
at lunch or supper meets the butter or margarine requirement for children I to 6 years old. 
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MEAT AND MEAT ALTKRNAIES 

One or more «»t i!k- f»Ml«nving ftiods must be served as the tnain dish at lunch or supper: 
coi»kcd meat. poiiln\. livh. v'hcove: oui!; evoked dry beans or peas: and peanut butter. 
When ei»okfd dr> Ivans. k-i.tiU. or peas are eoutued as part of the meat alternate require- 
men;, the> cannot be counted toward meeting the vegetable/fruit requirement us well. 

A serving of coi>ked meat is defined as lean nteat without bone. A serving of cooked 
chicken or turke\ inchides meat and skin as normally served unless othcrv,ise indicated. 

The amounts to buy of eommercially prepared combination chicken, meat, or turkey 
UH^d products are based on the minimum meat and poultry requirements for food products 
that are packed for interstate shipment under Federal Meat and Poultry Inspection. A 
serviMs: of these products, as vhown in column 2 of this guide, will provide at least an 
ounee of cooked meal o; poultry. 

Otic .junce (dry weight) i>f pnuein-fortified. enriched macaroni-type foods may be counted 
.ts meeting 50 percent of the meat and meat alternate requirement only when served with 
cheese, meat, poultry, or seafood. Textured vegetable protein products may be counted 
towards meeting part (30 percent) of the meat and meat alternate requirement when 
hydrated with water and served in combination with meat, poultry, or seafood. Protein- 
fortifted. enriched macaroni-type foods and textured vegetable protein products must meet 
USDA specifications. For detailed information and assistance on the proper use of these 
two products, eoniaet your F^kkI :md Nutrition Service Regional Office (FNSRO) and/ 
or State agency. 



MILK 

SpecifiLd amounts of milk must be served as a beverage at lunch or supper and as a bev- 
erage or with cereal at brcinkfast to meet the milk requirement. Milk may also be served 
at the mid-morning or mid-aitcrnoon supplement (snack). Milk means fluid types of whole, 
lowfat. skim or cultured buttermilk, flavored or unflavored. which meet State and local 
standards. Fluid, evaporated, or dry milk used in preparation of soups, puddings, baked 
products, and other foods may not be counted a.s meeting the milk requirement. Such 
foods do add to the total milk intake of children, however, and are encouraged. 



VEGETABLES AND FRUITS 

A serving of cooked vegetable is drained vegetable as usually served. A serving of cooked 
fruit consists of fruit and juice; when sugar is added, it is indicated in the description of 
serving of ciwked fruit. A serving of thawed frozen fruit is fruit and the juice thai accumu- 
lated during thawing. A serving OA cup or more) of single strength vege»able or fruit 
juice or a serving (' i cup or more) of half strength vegetable or fruit juice may be counted 
towards meeting no more than V4 cup of th** vegetable or fruit requirement. 

All vegetables and fruits in the guide contribute to the vegetable/truit requirement with 
the exception of the following: catsup, chili sauce, jams, jellies, preserves, prepared 
mustard, pickle relish, pickles, and potato chips and stic!:s. 
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t?2y^. BUYING GUIDE TO ESTIMATE 

AMOUNTS OF FOOD NEEDED 

The buying guide (pages li) to 43) shows the ntinihor «f purchase units needed tor 25 or 
50 servings (column 4 or 5). Use one of the methods on this page to find the number 
of purchase units needed for other numbers of servings. 

METHOD X 

In the table below, find the number of ,crvings needed. If the exact number is not shown, 
use the next higher number in the table. I he number in the next column i"; • mumt- 
lO'buy factor. Multiply the amount'to-buy factor by the number of purchaw: for 50 
servings (column 5 <n the buying guide). This is the number of purchase units needed. 



Number of servings 


Antount-to-buy 
fiictor 


Number of servings 


Amount-to-buy 
factor 


S 


0.1 


55 


1.1 


10 


.2 


60 


1.2 


15 




65 


1.3 


20 


.4 


70 


1.4 


2S 


.5 


75 


1.5 


30 


.6 


80 


1.6 


35 


.7. 


85 


1.7 


40 


.8 


90 


1.8 


45 


.9 


95 


1.9 


50 


1.0 


100* 


2.0 



♦To find the amottnt-to.b«> factor for more than 100 servings* add the necessary factors. 
For example, the factor for 135 servhigs is 2.7 or 2.0 plus 0.7. 



Example: For 35 servings, the amount-to-buy factor is 0.7. The number of purchase units 
for 50 servings cup each) of applesauce (page 10) is 3.9 cans (29 oz each). Therefore. 
0.7 times 3.9 equals 2.73 or about 2-H cans are needed for 35 servings. 



METHOD 2 

Multiply the number of servings by the number of purchase units for 50 servings (column 
5). 1 hen divide the answer by 50 to get the number of purchase units needed. 

hxampU-: For 35 servings of applesauce (14 cup each), 35 times 3.9 cans equals 136.5. 
Then divide 136.5 by 50 to get 2.73. Therefore, about 2-Va, cans (29 oz each) of apple- 
sauce are needed for 35 servings. 
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COMMON CAN AND JAR SIZES 



t ait si/i* 
iimiuvfr% 
term) 


A%cra^t net %^i*tuht <ir 
tititd ntcasurc per can 
iscc nofcl 


\vcrasc 
cups per 
can 


(*;tns 1 
per 
case 


rriniipat 
products 


N4K III 


^6 o/ <6 ihi 

11 7 o/ t7lb5o/) 


Ntnithcr 
12 to l.% 


Number 
6 


Fruits. > e};ctabtcs« 
some 

other iooAs 




51 o/ (3 Ih3 or» 
f If 

4(1 Ho/(i qt 14 tin/) 




12 


f*undensed soups* ^ome 
%c}!etables« meat and 
pitultr> products* fruit 
ami ^euetable juices 


No. 2^ • 


2(t o/ { 1 th HI o/) 
«i» <!/ n ti) 14 o/) 




24 


I* ruits, 

sontc 

%cj;etablcs 


No. 2 t \ l 


24 H 1/ 


i 


24 


Juices* soups 


N«i. 2 


2Ho/<l th4o/> 
or 

IK H o/ (1 pt 2 H o/l 




24 


Juices* read)«to^ 
serve soups« 
some fruits 


\ 1, MK^ 


Iho/ (1 Itu 

17 11/ (I Ih 1 o/) 


2 


24 
or 
36 


Fri;ils and \ej»etablest 
some meat and pouitr> 
products, re;id>*to-ser%c 
soups 


No, MH) 


14 o/ /f> 16 o/ (i lb) 




24 


Some fruits and meat 
prod^icts 


N<i. 2 %acuutu 


12o/ 




24 


rrinc3pai!> for %acuum 
pacK corn 


No, 1 picnic 


KM o/ to !2 o/ 


Pi 


4K 


(*ondensed soups* frutts« 
vegetable's* meat* fish 


Ko/ 


Ko/ 


f 


48 

or 
72 


Read>-t«>«ser>e 
soups, 

fruits, vegetables 



\(Yl F: I hi- mi ucight <ni can or j:ir hthils dittVrs :iition}! iood*. diir l« different dt'nsilii's 
ot foods. For tAample: A N«». 1<» can conial-. 6 lb 3 o/ suucrkruul or 7 Ifi 5 o/. cranbcrr} 
suuce^ 
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GUIDE FOR 

SUBSTITUTING ONE CAN SIZE FOR ANOTHER 



Vm slase 
(iiHlii%tr>- 
tvem) 


Average weight or 
fluid tncaKurc 
per can 


No. 10 


No. 3 ^;>i 


No. 2 « i 


No. 2 


No. 303 


No. 10 




1.0 


2.2 


3.7 


5.4 


6.5 




51 oior 46 ft o2 


.5 


1.0 


1.8 


2.6 


3.1 




26 f o 30 uit 


.3 


.6 


1.0 


1.5 


I.S 


No. 2 


20 oz or IK A oz 


.2 


.4 


.7 


1.0 


1.3 


No. 303 


16 f» 17 oz 


.16 


.4 


.6 


.9 


1.0 



in place of one No. 3 C'yl (column 1). use 0.5 No. 10 can, 1.8 No. 2«/j cans, 2.6 No, 2 
cans, or 3.1 No. 303 cans. 



HOW TO ESTIMATE 
NUMBE!? OF CANS TO BUY 
IN BUYING GUIDE 



Vsc number of pounds of canned U'Cd (pages 
W to 43) and minibcr of No 303 cans 
interchangeably. Use the alH)ve table to e<ili- 
niate the number of other si/c cans to buy. 
NOTF: The number of cans estimated by 
this method may not always lie the same a«i 
the infi>rniation in the buy»ng gtiide because 
the data in both tables have been rounded. 

Example: For 50 servings of canned apples 
(page 10), 6.(J pounds (or t No. 303 cans) 
are aeedfd. %>r 0 9h N(k Io cans ^6.0 pounds 
times 0.16 equals 0.96 cans), or 3.6 No. 
2^ : cans (6 pounds times 0.6 equals 3.6). 



FROM POUND DATA 
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CHANGING OUNCES TO POUNDS 



1 ounce . . 


. .0*06 or 1/16 pound 


13ouncra. . 


. . .81 or 13/ 16 pound 


2 ounces. , 


. . #12 or 1/8 pound 


14 ounces. . 


. . .88 or 7/8 pound 


3oitticm. . 


. . J9 or 3/ 16 pound 


15 ounces. . 


. . .94 or IS/ 16 pound 


4 ounces. . 


. , ^25 or 1/4 pound 


16 ounces. . 


. . 1.00 or 1 pound 


5 ounces. . 


. . Jl or 5/ 16 pound 


32 ounces. . 


. .2.00 or 2 pounds 


6 ounces. . 


. . .38 or 3/8 pound 


48 ounces. . 


. .3.00 or 3 pounds 


7 ounces. . 


. . #44 or 7/ 16 pound 


64 ounces. . 


. .4.00 or 4 pounds 


8 ounces. . 


. . .SO or 1/2 pound 


80 ounces. . 


. .5.00 or 5 pounds 


9 ounces. . 


. . ^56 or 9/ 16 pound 


96 ounces. . 


. .6.00 or 6 pounds 


10 ounces. . 


. . ^62 or 5/8 pound 


112 ounces. . 


. .7.00 or 7 pounds 


11 ounces. . 


. . ^69 or 11/ 16 pound 


128 ounces. . 


. .8.00 or 8 pounds 


12 ounces. . 


. . #75 or 3/4 pound 


144 ounces. . 


. .9.00or9poimds 



ABBREVIATIONS 
AND SYMBOLS 



tsp teaspoon 

Tbsp taUespoon 

pt pint 

(|t quart 

gal gaUon 

oz ounce 

8 02 fluid ounce 

lb pound 

wt weight 

No. number 

Cyl Cylinder 

pkg paciiage 

""F degrees Fahrenlieit 

X multiply 

^ divide 



EQUIVALENT 
COAAMON FOOD 
MEASURES 

1 tablespoon 3 teaspoons 

1 fluid ounce 2 tablespoons 

Vii cup 2 tablespoons 

Va cup 4 tfdilespoons 

Vs cup tablespoons 

>/i cup 8 tablespoons 

cop 10^ tablespoons 

9/4 cup 12 tablespoons 

1 cup 16 tablespoons 

1 cup pbit 

1 pict 2 cups 

1 quart 2 pints 

1 gallon 4 quarts 

1 pecic Oquarts 

1 bushel 4 pecks 
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EXPLANATION OF TABLES 



BEST 



oonr 



mum 



This Food Buying Gutde pnn lUcs information tor determining the amounts of food to buy 
to meet the meat pattern^ of prc*^chool children ;a C*hild Core Centers u^der the Special 
Food Service Program for Children. 

Amounts to buy of individual foods are averages. Variations in the yields of meat and 
|x>uUry may be due to type, age, fatness, and \veight of a^^imaU and method* time, and 
temperature ot cmiking. Variety, hea^m, size, and ripencsr as well as preparation and 
cooking time influence yields of vegetables and fruits. 



Column I— Food as purchased 

Foods are listed alphabetically according to the form in which they are obtained on the 
market — canned, dried (dehydrated), fresh^ or frozen. Preparation of food by the proc- 
esM>f is also given* such as sliced, boned, or sh;:Iied, 

Items defined as special purchase are USDA -donated foods that are not normally avail* 
able on the market. 



Column and description of serv ing 

Si/e of serving is given as a weight, measure, or number of pieces or slices. The approxi* 
mate yield in measure or weight ;fiven in parentheses also indicates the crediting toward 
the meal for foods sucn as raw apple, half«strength juice, and cooked chicken. Descrip* 
tions include prepuratioh procedures used in child care center kitchens, such as diced, 
shredded, or cooked. 



Column 3«-*Purcliase unit 

The purchase unit is a pound for most foods. A ci^mmon can or package size is also 
given for man> processed foods. Data on the i>ne*pound unit can be used to es:imate 
amounts of other purchase units. 



Columns 4 and 5~-Purchase units of food to buy for 25 or 50 servings 

Ihe number <>f pounds, cans, packages, or other units to buy for preparing 25 or 50 
servings of the sj/e described in column 2 is shown. The figures in column 5 are not 
always double those in column 4 because the data in the two columns were determined 
separately and then rounded to one decimal, lb determine amounts to buy for other num* 
beis of servings, sec page 8. 

*Tood Buying Guide for Type A School Lunches" PA-27(K might be more helpful in 
determining amounts to serve 1 00 or more children. 
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